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À la maison

On the menu next month: 
Pissaladière (onion tart)

Eat...
Dark chocolate 

mOelleux

For the sponge
•	 350g (11½oz) butter, softened, 

plus extra for greasing
•	 50g (2oz) dark chocolate,  

roughly chopped
•	 350g (11½oz) golden caster sugar
•	 50g (2oz) black treacle
•	 8 eggs, lightly beaten

•	 300g (10oz) self-raising flour
•	 50g (2oz) cocoa powder
•	 2 tsp baking powder
•	 50g (2oz) ground almonds
For the gAnAChe
•	 200ml (7floz) whipping cream
•	 200g (7oz) dark chocolate, chopped

For the butterCreAm
•	 25g (1oz) dark chocolate, roughly chopped
•	 200g (7oz) icing sugar, sifted
•	 100g (3½ oz) unsalted butter, softened
•	 a few drops of vanilla extract
•	 2 tbsp double cream
•	 berries or dried fruits and nuts, to decorate

MethoD 
First make the sponge. Preheat the oven to 
170°C (fan 150°C)/325°F/gas mark 3. Grease 
2 x 22cm (8½ inches) diameter shallow cake 
tins and line with baking paper. 

melt the chocolate in a heatproof bowl set 
over a saucepan of barely simmering water, 
making sure the surface of the water does 
not touch the bowl.

In a large bowl, cream the butter and 
sugar together until light and fluffy. Beat in 
the black treacle. Beat in the eggs, a little at 
a time, then add the melted chocolate. Sift 
the flour, cocoa powder and baking powder 
together, then fold in with the ground 
almonds. Finish with an electric hand whisk 
to produce a smooth, glossy consistency.

Divide the mixture between the prepared 
tins and level the tops. Bake in the oven for 
30-35 minutes, or until a skewer inserted into 
the centres comes out clean. Leave to cool in 
the tins, then turn out on to a cooling rack. 

to make the ganache, put the whipping 
cream into a saucepan and heat to just 
below boiling point. Remove from the 
heat and add the chocolate, beating 
vigorously until melted and smooth. Leave 
to cool to room temperature. To make the 
buttercream, melt the chocolate as above 
and leave to cool.

In a bowl, cream the icing sugar and 
butter together using an electric hand 
whisk until light and fluffy. Beat in the vanilla, 
cooled chocolate and double cream to form 
a fairly stiff spreading consistency.

to assemble the cake, level the tops of the 
sponges using a sharp knife.

spread the buttercream over the top of 
one of the sponges and place it on a cooling 
rack set over a large plate or baking tray. 
Place the other sponge, upside down, on top 
to give a nice flat surface. Pour the ganache 
over the cake. Smooth with a palette knife 
and leave to set. Serve decorated with 
berries or dried fruits and nuts.

IngreDIents
Serves 12-14 

Drink...
Richard Hemming offers 
his expertise to answer 
readers’ wine questions 
CellAr surgery: your wIne 
questIons AnswereD – pArt FIve

Château suduiraut 2010 sauternes (£29 per 375ml the wine society)
Sauternes is the famous sweet wine appellation of Bordeaux, and 
Suduiraut is one of the region’s very best châteaux. This is exemplary 
dessert wine with flavours of honey, tropical fruit, spice and ginger. It’s 
a great match with tarte tatin, but is equally brilliant served by itself. (If 
you can’t quite stomach the price, Castelnau de Suduiraut is their second 
wine and the 2011 vintage costs £14.99 per 375ml from Majestic Wine).

guigal 2016 Côtes du rhône  
(£10.95 the wine society, £12.79 ocado)
I never tire of Guigal’s classic red Côtes du Rhône. By using a higher 
than usual percentage of syrah in the blend, this producer makes a 
full bodied, smooth, balanced style which benefits from extended 
barrel ageing to mellow the flavours and soften the texture. With 
ripe bramble fruit and piquant spices, this is simply delicious.

Domaine de la Chauvinière 2018 muscadet sèvre-et-maine  
(£9.70 tanners)
Muscadet is one of France’s stalwart whites, delivering lively citric 
refreshment at a great price. It also tends to have a savoury salinity 
which makes it a great food wine, either as a mouthwatering apéritif 
or a cleansing accompaniment to anything from salads to stews. 
Chauvinière’s 2018 delivers superb intensity and purity of fruit.

The key word in that question is the 
final one: why? There are hundreds 
of French reds and whites that I 
could recommend for a dinner party, 
depending on all sorts of variables: the 
food being served, the budget allowed, 
the time of year and the preferences of 
your fellow diners, among others.

However, rather than picking 
something very specific, the wines 
below are chosen for the opposite 
reason: as failsafe choices for any 
occasion that should always fit the bill.

Here are the principles behind my 
selection. First, affordability. The sweet 
spot for value is between £8 and £15, 
and many bottles in this range punch 
way above their weight. Second, 
familiarity. Sticking to the best-known 
regions should please wine lovers 

while providing reassurance for more 
casual drinkers. Third, adaptability. It’s 
impossible to find one single wine 
that will match every possible type of 
cuisine, but there are definitely styles 
which offer the right balance of flavour 
(not too strong, not too weak) and 
structure (easy-drinking and without 
any rough edges) that match with the 
widest variety of foods.

And finally, enjoyability. I’ve chosen a 
red and white that are consistently tasty, 
with a crowd-pleasing style that should 
satisfy even the most discerning dinner 
party – plus there’s a cheeky sweet wine 
to go with dessert!

Do you have a wine question for 
Richard Hemming? Email it to 
editorial@livingfrance.com

“If you had to choose a wine (one red 
and one white) to take to a French dinner 

party, what would it be and why?”

Flavours of France
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